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Although  it  was  only  about  a  hundred  years  ago  that  folks  on  Cape  Cod 
peninsula  first  began  to  cultivate  cranberries,  three  states  now  consider  them 
one  of  their  stable  crops.    These  states  are  Massachusetts,  Hew  Jersey  and 
Wisconsin.    Both  lias sachu sett s  and  Hew  Jersey  came  out  so  short  this  year  that 
the  total  cranberry  crop  is  smaller  than  usual  —  a  good  deal  smaller. 

That  being  the  case,   I'm  sure  you'll  be  interested  in  what  the  experts 
have  to  say  about  mailing  the  most  of  these  bright  fall  berries,  mailing  what  you 
have  go  a  long  way. 

You  know  that  the  two  qualities  that  have  made  cranberries  popular  from 
the  first  are  their  bright  red  color  and  their  tart  flavor.    Jtxst  when  all  the 
world  grows  dull  and  dark  and  cold  outdoors,   these  cheerful  berries  arrive  to 
give  color  to  our  winter  meals  as  well  as  a  tart  refreshing  flavor.  Fortunately, 
both  the  color  and  the  flavor  will  go  a  long  way  if  you  know  how  to  "stretch" 
it,  how  to  combine  your  cranberries  with  other  foods,  and  how  to  cook  the 
berries  properly. 

You  can  use  cranberries  to  very  good  advantage  to  touch  up  other  foods 
that  lack  color  —  apples,  for  example.    Try  adding  a  little  strained  cranberry 
juice  to  apple  sauce  and  see  what  a  nice  reddish  hue  the  apple  takes  on.  You 
can  do  the  same  with  apple  jelly.    Apple  and  cranberry  juice  combined  make  a 
handsome  holiday  jelly. 

As  for  appetizers  to  start  the  meal,  here  again  the  bright  color  and 
lively  cranberry  flavor  is  most  useful.     Mix  a  little  cooked  cranberry  juice  with 
sweet  pineapple  jx\ice  or  with  cider  or  with  ginger  ale  and  serve  the  mixture  icy 
cold.    Or  start  the  meal  with  chilled  grapefruit  with  red  cranberry  juice  poured 
over  it  or  with  a  dab  of  bright  cranberry  jelly  in  the  center. 

Pale  desserts  like  some  of  the  gelatin  puddings  —  leiiion  sponge  or  lemon 
jelly,   say  -  you  can  liven  up  by  adding  a  very  small  amotmt  of  cranberry  juice. 


Of  course,  the  brightest  color  of  the  cranberry  appears  when  it  is 
cooked.    But  for  use  in  certain  relishes  to  go  with  meat,   cranberries  are  very 
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good  rav/.    You  can  make  a  delicious  cranberry  relish  "by  running  a  pound  of  cran- 
berries and  an  orange  —  rind  and  pulp  together,  through  a  food  chopper,  and 
then  adding  a  cup  of  sugar  or  a  cup  of  strained  honey  and  just  a  bit  of  salt  — 
1/4  teaspoon  —  to  bring  out  the  flavor.    This  relish  is  excellent  with  roast 
meat  or  poultry.    And  stored  in  a  tight  jar  in  a  cold  place  it  will  keep  two  or 
three  weeks. 

Even  in  pie  cranberries  are  very  successful  in  combination.    Of  course, 
the  traditional  Hew  England  cranberry  pie  is  made  "straight."    But  many  people 
find  plain  cranberry  pie  a  little  too  acid  for  their  taste,  just  as  many  people 
find  raisin  pie  a  little  too  sweet.     Well,   some  bright  cook  hit  on  the  idea  of 
combining  cranberries  and  raisins.     Cranberry  and  raisin  filling  put  in  a  lower 
crust  with  a  lattice  or  criss-cross  top  makes  a  most  delicious  pie  —  not  too 
sweet,  not  too  tart,  plenty  of  flavor  and  good  looks.    This  same  combination  of 
cranberries  and  raisins  is  good  in  jam.    Chop  2  cups  of  the  berries  with  1  cup 
of  raisins  and  two  oranges.    Add  3  cups  of  sugar,  1/4  teaspoon  of  salt,  and 
2  cups  of  water.    Cook  until  thick  —  about  a  half  an  hour.     Stir  as  you  cook 
to  prevent  sticking.    Pour  in  hot  sterilized  jelly  glasses,  cover  with  paraffin, 
and  store  in  a  cool  place. 

You  can  make  a  delicious  conserve  by  combining  quince,  apple,  and  cran- 
berry, with  orange,  chopped  nuts  and  sugar. 

But  perhans  the  brightest  and  easiest  cranberry  spread  to  make  is  honey 
cranberry  pre^'ve.    Use  one  cup  of  water,  one  and  a  half  cups  of  honey  and  one 
quart  of  cranberries.     Just  cook  the  berries  with  the  honey  and  water  until 
they're  soft.    Then  remove  the  berries  and  continue  boiling  the  sirup  until  it 
is  thick  enough  just  to  cover  the  berries,     xlow  put  the  berries  back  in  the  hot 
sirup  and  pour  the  mixture  into  jars  and  seal.    By  the  way,  you'll  find  that 
the  berries  keep  their  shape  better  if  you  price  each  one  before  cooking  and  if 
you  cook  them  slowly  at  first. 

Cranberries,  you  know,  are  very  rich  in  acid  and  pectin,  which  makes  them 
jell  quickly  and  easily.    But  though  they  make  a  firm  jelly,  it's  not  a  very 
staple  jelly  because,  once  the  surface  is  cut,   it  weeps  or  becomes  watery.  So 
if  you're  making  cranberry  jelly  today,  better  mold  it  in  little  individual 
containers,  just  enough  for  one  meal.    This  is  thrift  with  cranberry  jelly. 

IJow  we  have  one  question  to  answer.    One  of  our  friends  wants  to  know  if 
cranberries  are  a  really  wholesome  fruit  since  she's  been  told  that  they  have 
an  acid  reaction  in  the  system. 

Answer:     It  is  true  that  the  cranberry  is  one  of  the  exceptions  among 
our  common  fruits  in  this  acid- and- alkaline  matter.     Cranberries  do  have  an 
acid  reaction.    But  you  balance  that  with  all  the  other  fruits  and  vegetables 
that  have  an  alkaline  reaction,   so  you  don't  need  to  worry  about  it.    Just  go 
ahead  and  enjoy  cranberries  whenever  you  please,   if  you  have  a  balanced  diet 
otherwise.    A  variety  of  foods,  you  see,   evens  up  the  matter. 


